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The nature and extent of in vivo nitrosation by nitrite, by nitrogen
oxides, and by transnitrosation also require further evaluation.

9.  Further studies are required to determine the mechanisms
whereby nitrite controls the outgrowth of C. botulinum spores. Research
is also needed to determine its mechanism of action in cured meats,
especially its antioxidant activity and its effect against micro-
organisms that are responsible for spoilage and against pathogens
other than C. botulinum.  Since the effect of nitrite varies consider-
ably among products, it should be examined on a product-by-product
basis.

10.  Although it is not possible to estimate the potential mor-
bidity or mortality from C^ botulinum in the absence of nitrite as a
curing agent in certain products, the prudent approach to protecting
public health requires consideration of the possibility that certain
preserved food items may be contaminated and may be abused.

11.  In view of the possible but unquantified risk resulting
from the use of nitrite as a curing agent, the committee recommends
that the search for alternatives and alternative approaches to the
use of nitrite be continued. However, no new agent or combination
of agents should be substituted for nitrite until adequate testing
has ensured that it does not present a hazard to human health.